VET  SCI  DIV 
LIBRARY 
ROOM  250 
Please  sign  out 
if  removed 


[  NOT  MEASUREMENT 

I  sensitive: 


M1L-STD-909 


MILITARY  STANDARD 


SANITATION  STANDARDS  FOR 
FOOD  STORAGE  FACILITIES 


20071005333 


AMSC  N/A 

I.i  I T  fi  1 SU  T  i  f  -N  :■  1  \ . 


FSC  89GP 


H I L —STD— 909 


DEPARTMENT  OF  DEFENSE 
Washington,  DC  20310-2300 


Sanitation  Standards  for  Food  Storage  Facilities 

1.  This  Military  Standard  is  approved  for  use  by  all  Departments  and  Agencies 
of  the  Department  of  Defense. 

2.  The  proponent  agency  of  this  regulation  is  the  Office  of  the  Surgeon 
General.  Users  are  invited  to  send  comments  and  suggested  improvements  on  DA 
Form  2028  (Recommended  Changes  to  Publications  and  Blank  Forms)  direct  to 
Commandant,  Academy  of  Health  Sciences,  U.S.  Army  ATTN;  HjMA-IVS,  Fort  Sam 
Houston,  TX  78234-6100,  or  use  DD  Form  1426  (Standardization  Document 
Improvement  Proposal)  which  is  self-addressed  appearing  at  the  end  of  this 
document . 


REPORT  DOCUMENTATION  PAGE 

Form  Approved 

OMB  No.  0704-0188 

Public  reporting  burden  for  this  collection  of  information  is  estimated  to  average  1  hour  per  response,  including  (be  time  tor  reviewing  instructions,  searching  existing  data  sources,  gathering  and  maintaining  the 

data  needed,  and  completing  and  reviewing  this  collection  of  information  Send  comments  regarding  this  burden  estimate  or  any  other  aspect  of  this  collection  of  information,  indudmg  suggestions  for  reducing 
this  burden  to  Department  of  Defense.  Washington  Headquarters  Services,  Directorate  for  Information  Operations  and  Reports  (0704-0188),  1215  Jefferscn  Davis  Highway,  Suite  1204,  Artington,  VA  22202- 
4002  Respondents  should  be  aware  that  notwithstanding  any  other  provision  of  law.  no  person  shall  be  subject  to  any  penalty  for  failing  to  comply  with  a  collection  of  informal  ion  if  il  does  not  display  a  currently 
valid  0MB  control  number  PLEASE  DO  NOT  RETURN  YOUR  FORM  TO  THE  ABOVE  ADDRESS. 

1.  REPORT  DATE  (DD^MM-YYYY)  \  2.  REPORT  TYPE 

31-08-1989  ' I  final 

3.  DATES  COVERED  (From  -  To) 

4.  TITLE  AND  SUBTITLE 

MILITARY  STANDARD  (MIL-STD- 909 ) .  Sanitation  Standards  for 

Sa.  CONTRACT  NUMBER 

Facilities. 

5b.  GRANT  NUMBER 

5c.  PROGRAM  ELEMENT  NUMBER 

6.  AUTHOR(S) 

5d.  PROJECT  NUMBER 

5e.  TASK  NUMBER 

5f.  WORK  UNIT  NUMBER 

7.  PERFORMING  ORGANIZATION  NAME(S)  AND  ADDRESS(ES) 

Office  of  the  Surgeon  General.  Commandant,  Academy  of  Health 

Sciences,  U.S.  Army,  ATTN: 

HSHA-IVS,  Fort  Sam  Houston, 

TX  78234-6100 

8,  PERFORMING  ORGANIZATION  REPORT 
NUMBER 

9.  SPONSORING  /  MONITORING  AGENCY  NAME(S)  AND  ADDRESS(ES) 

10.  SPONSOR/MONITOR’S  ACRONYM(S) 

11-  SPONSOR/MONITOR'S  REPORT 
NUMBER(S) 

12.  DISTRIBUTION  /  AVAILABILITY  STATEMENT 

Approved  for  public  release;  distribution 

is  unlimited. 

13.  SUPPLEMENTARY  NOTES 

14.  ABSTRACT 

This  standard  establishes  the  general  sanitary  requirements  for  food  warehouses.  This 
standard  is  applicable  to  facilities  whose  primary  purpose  is  to  store  food  for  the  Armed 
Forces.  This  standard  is  intended  to  insure  that  food  warehouses  maintain  clean,  wholesome 
food  products  that  are  free  from  pest,  chemical,  microbiological,  insect /rodent ,  and/or 
physical  contamination  and  thus  to  aid  in  preventing  the  transmission  ot  toodborne  disease  to 
members  of  the  Armed  Forces, 

This  standard  does  not  cover  commissaries,  commissary  warehouse  facilities,  or  areas  used  by 
individual  military  units  for  storing  their  combat  rations. 

15.  SUBJECT  TERMS 

Sanitation,  food  storage,  food  warehouses,  foodborne  diseases 

16.  SECURITY  CLASSIFICATION  OF: 

unclassified 

17.  LIMITATION 

OF  ABSTRACT 

18.  NUMBER 
OF  PAGES 

19a.  NAME  OF  RESPONSIBLE  PERSON 

a.  REPORT 

U 

b.  ABSTRACT 

UU 

C.  THIS  PAGE 

19b.  TELEPHONE  NUMBER  (include  area 
code) 

Standard  Form  298  (Rev.  8-98) 

Prescribed  by  ANSI  Std  Z30.10 


r  f 


M1L-5TD-909 


Paragraph  1, 

1.1 
1.2 
1.3 
1  .4 

2. 

2.1 

2.2 

3. 


3.1 

3.2 

3.3 

3.4 

3.5 

3.6 

3.7 
3.B 

3.9 

3.10 
3.M 

3.12 

3.13 

3.14 

3.15 

3.16 

3.17 

4  . 

4.1 

4.2 

4.2.1 

4.2.2 

4.2.3 


CONTENTS 


Page 


SCOPE - 

Purpose - 

Application - 

Objectives - 

Limitations - 

REFERENCED  DOCUMENTS 


Issues  of  documents 
Other  pub! i cati ons- 

DEF1N1T10NS - 


Adequate - 

Adulterated - 

Clearing-  -  - 

Contamination-*  - 

Critical  defect - 

Defect - 

Food - - - 

Plant - - - 

Privy - - 

Product  a  re  a - - 

Product  zone  (food  contact  surface) 

San i ti ze - 

Toilet  -  —  - - 

Toilet  room  - - 

Urinal— - - 

Warehouse - 

Wholesome - 


4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

5 
5 
5 
5 

5 

6 
5 


GENERAL  REQU I - - - 

Sanitation  Compliance  Rating  (SCR) - - 

Food  Storage  facility  sanitation  compliance 

checklist - 

Recording  of  defects - 

Computation  of  the  sanitation  compliance 

rating - 

DC  Form-  2531  (Food  Storage  Facility 
Sanitation  Compliance  Checklist)  — : - 


i  i  i 


s_n  tj\ 


HIL-STD-909 


Paragraph  5. 

5.1 

5.1.1 

5.1.2 


5.1.3 

5.2 

5.3 

5.3.1 

5.4 

5.5 

5.6 

5.7 

5.8 

5.9 

5.10 

5.11 

5.12 

5.13 

5.14 

5.14.1 

5.14.2 

5.15 

.15.1 

.15.2 

5.16 

5.16.1 

5.17 

5.17.1 

5.17.2 


CONTENTS-Continued. 


DETAILED  REQUIREMENTS -  6 

Premises -  6 

Receiving/shipping  docks -  6 

Garage,  truck  maintenance,  and  truck  washing 

areas - - - — -  7 

Trash  dumpsters/compactors -  7 

Food -  7 

Construction  of  building -  7 


Railroad  siding - — - 

Lighting - 

Ventilation  and  humidity - 

Water  supply - - - 

Ice - 

Disposal  of  wastes - 

loi let/dress ing  room  and  handwashing 


facilities  -  9 

Construction,  repair,  and  maintenance  of 

equipment  and  utensils -  IQ 

Cleaning  and  sanitizing  treatment -  10 

Methods -  11 

Refrigeration  and  freezing -  11 

Storage  facilities -  11 

Wall  clearance - -  12 

Recoup  area - 12 

Control  of  insects,  birds,  rodents,  and/or 

other  animals - — -  12 

Pest  Control  Log  -  12 

Rodent  bait  stations -  12 

Vehicle  and  transportation  facilities -  13 

Shipping  Vans -  13 

Cleanliness  and  health  of  personnel -  13 

Cleanliness -  13 

Health -  13 


IV 


*£>  CD  00  CD  CD 


MI L -STD-909 


1 .  SCOPE 

1.1  Purpose.  This  standard  establishes  the  general  sanitary  requirements 
for  food  warehouses. 

1  2  Add! ication .  This  standard  is  applicable  to  facilities  whose  primary 
purpose  is  to  store  food  for  the  Armed  Forces.  Compliance  with  this  standard 
is  mandatory  for  the  listing  of  food  warehouses  in  the  Directory  of  Sanitarily 
Approved  Food  Establishments  for  Armed  Forces  Procurement  (the  “Directory")  as 
provided  in  AR  40-657/NAVSUPINST  4355.4/AFR  161-32/HCO  P1011.31. 

1.3  Objectives.  This  standard  is  intended  to  insure  that  food  warehouses 
maintain  clean,  wholesome  food  products  that  are  free  from  pest,  chemical, 
microbiological,  insect/rodent,  and/or  physical  contamination  and  thus  to  aid 
in  preventing  the  transmission  of  foodborne  disease  to  members  of  the  Armed 
Forces . 

1  4  Limitations.  This  standard  contains  requirements  for  conroercial , 
Government-owned,  and  leased  facilities  that  store  food  for  procurement  and/or 
distribution  within  the  military  food  distribution  system.  Troop  Issue 
Subsistence  Activities  (TISA)  are  to  be  inspected  using  the  provisions  of  this 
standard.  However,  it  is  not  intended  to  cover  commissaries ,  cornni ssary 
warehouse  facilities,  or  areas  used  by  individual  military  units  for  storing 
their  combat  rations  (i.e.,  unit  basic  loads).  Nor,  will  this  standard  be 
used  to  determine  the  capability  of  an  establishment  to  produce  or  furnis 
products  or  services  that  are  in  compliance  with  specifications  or  other 
purchase  descriptions. 

2.  REFERENCED  DOCUMENTS 

2  1  Issues  of  documents.  The  following  documents  in  effect  on  the  date  of 
invitation  for  bids  or  request  for  proposal,  forma  part  of  this  standard  to 
the  extent  specified  herein. 

LAWS  ANO  REGULATIONS 

Environmental  Protection  Agency  (EPAj 

Code  of  Federal  Regulations  { C F R ) ,  Title  40,  Protection  of  the 
Environment,  Parts  100  to  149 

(Application  for  copies  should  be  addressed  to  Superintendent  of  Public 
Documents,  U.S.  Government  Printing  Office,  Washington,  DC  20402.) 

U.S,  Department  of  Agriculture  (USDAj 

List  of  Proprietary  Substances  and  Nonfood  Compounds  Authorized  for  Use 
Under  USQA  Inspection  and  Grading  Programs 

(Application  for  copies  should  be  addressed  to  Superintendent  of  Public 
Documents,  U.S.  Government  Printing  Office,  Washington,  DC  20402.) 
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U.S.  Department  of  Health  and  Human  Services  { HH5) 

CFR,  Title  21,  Food  and  Drugs,  Parts  100  to  169 

(Application  for  copies  should  be  addressed  to  Superintendent  of  Public 
Documents,  U.S,  Government  Printing  Office,  Washington,  DC  20402.) 

U.S.  Department  of  Labor 

CFR,  Title  29,  tabor.  Parts  1900  to  1910 

(Application  for  copies  should  be  addressed  to  the  Superintendent  of  Public 
Documents,  U.S.  Government  Printing  Office,  Washington,  DC  2C402.) 

Hilitarv  Publications  (The  provisions  of  these  publications  are  applicable 
to  U.S.  Hi  1 itary  operated  or  owned  facilities.) 

AR  30-1B,  Food  Program,  Army  Troop  Issue  Subsistence  Activity  Operating 
Procedures 

AR  40-5,  Medical  Services,  Preventive  Medicine 

AR  40-657/NAV5UPINST  4355.4/AF9  161-32/HCO  P10110.31,  Medical  Services, 
Veterinary/Medical  Food  Inspection 

DOD  4145.19-R-l,  Storage  and  Materials  Handling 

NIL-STD-904A,  Guidelines  for  Detection,  Evaluation,  and  Prevention  of 
Pest  Infestation  of  Subsistence 
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NAVMED  P-5010,  Manual  of  Naval  Preventive  Medicine 


TB  MED  530,  Occupational  and  Environmental  Health,  Food  Service  Sanitation 

(Copies  of  regulations  and  technical  manuals  may  be  obtained  from  normal 
military  publication  channels,) 


9  9  nth «r  publications.  The  following  documents  form  a  part  of  this 
standard  to  the  extent  specified  herein.  Unless  otherwise  indicated,  the 

in  effect  o£  date  of  invitation  for  bids  or  request  for  proposal  shall 

apply: 


U.s.  Department  of  Health  and  Human  Services  (HHS1 

Bakeries.  Beverage  Plants,  and  Food  Warehouses,  Food  and  Drug  Administration 
(FDA)  Course  Manual 


/Anolication  for  copies  should  be  addressed  to  Food  and  Drug 
Administration,  State  Training  Branch  (HFC-153),  Room  13-86  Perk i awn  ui  ng, 
5600  Fishers  Lane,  Rockville,  MD  20857.) 


Illuminating  Engineering  Society  (IES1 


IES  Lighting  Handbook 

(Application  for  copies  should  be 
Society,  40  United  Engineering  Center, 
10017.) 


addressed  to  Illuminating  Engineering 
345  East  47th  Street,  New  York,  NY 


:rozen  Food  Roundtable 

Code  of  Recommended  Practices  for  the  Handling  and  Merchandising  of 
Frozen  Foods 

(Application  for  copies  should  be  addressed  to  Frozen  Food  Roundtable, 
1055  Thomas  Jefferson  St.,  N.W.,  Washington,  0C  20007.) 

National  Sanitation  Foundation  (NSF) 


NSF  Standard  37  for  Air  Curtains  for  Entranceways  In  Food  Establishments 

HJ5P  standard  C— 6  for  Continuous  Cloth  Towel  Dispensers 

(Application  for  copies  should  be  addressed  to  the  National  Sanitation 
Foundation,  P0  Box  1466,  Ann  Arbor,  MI  48106.) 
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3.  DEFINITIONS 

3.1  Adequate.  Hethods  that  are  needed  to  accomplish  the  intended  purpose  in 
keeping  with  accepted  public  health  practices. 

3.2  Adulterated.  Adulterated  shall  mean  the  condition  of  a  food  (a)  if  it 
bears  or  contains  any  poisonous  or  deleterious  substance  in  a  quantity  which 
may  render  it  injurious  to  health;  (b)  if  it  bears  or  contains  added  poisonous 
or  deleterious  substance  for  which  no  safe  tolerance  has  been  officially 
established,  or  in  excess  of  such  tolerance  if  one  has  been  established;  (c) 

If  it  consists  In  whole  or  part  of  any  filthy,  putrid,  or  decomposed 
substance,  or  if  it  is  otherwise  unfit  for  human  consumption;  (d)  if  it  is  a 
raw  agricultural  commodity  and  it  bears  or  contains  a  pesticide  chemical  which 
is  unsafe;  (e)  if  it  has  been  processed,  prepared,  packed,  or  held  under 
insanitary  conditions,  whereby  it  may  have  become  contaminated  with  filth,  or 
whereby  it  may  have  been  rendered  injurious  to  health;  (f)  if  it  is  in  whole 
or  in  part  the  product  of  a  diseased  animal,  or  an  animal  which  had  died 
otherwise  than  by  slaughter;  or  (g)  if  its  container  Is  composed  in  whole,  or 
in  part,  of  any  poisonous  or  deleterious  substance  which  may  render  the 
contents  injurious  to  health. 

3.3  Cleaning.  The  physical  removal  of  food  residues,  ingredients,  and  other 
soiling  materials. 

3.4  Contamination.  The  act  or  process  of  exposing  the  product  to  an 
adulterant  or  unwholesome  material,  live  or  dead  insects,  rodent  feces,  or 
rodent  hairs. 

3.5  Critical  defect.  An  imperfection,  practice,  procedure  or  condition 
which  may  result  in  hazardous  or  unsafe  conditions  or  which  is  likely  to 
prevent  the  use  or  performance  of  an  item  or  product  as  intended  or  cause  the 
product  to  be  injurious  to  health. 

3.6  Defect.  A  product,  practice,  procedure,  or  condition  at  variance  with 
specified  requi rements . 

3.7  Food.  Any  raw.  cooked,  or  processed  edible  substance,  ice,  beverage, 
or  ingredient  used  or  intended  for  use  or  sale  in  whole  or  in  part  for  human 
consumption. 

3.0  Plant.  The  building(s)  or  parts  thereof,  used  For  or  in  connection 
with  the  handling  or  storage  of  food. 

3.9  Privy.  A  toilet  area  lacking  means  to  discharge  deposited  matter  into 
a  sanitary  sewer  system  or  approved  septic  tank. 

3.10  Product  area.  All  areas  where  food  is  handled  or  stored. 
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3.11  Product  zone  (food  contact  surface).  The  surface  of  any  equipment, 
utensils,  or  other  material  that  contacts  unpackaged  food. 

3.12  Sanitize.  The  adequate  treatment  of  clean  product  zones  by  a  process 
that  is  effective  in  destroying  vegetative  cells  or  pathogenic  bacteria  and 
substantially  reducing  numbers  of  other  microorganisms.  Such  treatment  shall 
not  adversely  affect  the  product  and  shall  be  safe  for  the  consumer. 

3.13  Toilet.  A  fixture  maintained  within  a  toilet  room  for  the  purpose  of 
defecation  and/or  urination.  The  term  “water  closet'1  may  be  substituted  for 
the  word  “tDl  let.11 

3.14  Toilet  room.  A  room  maintained  within  or  on  the  premises  of  the 
warehouse  that  contains  hand  washing  facilities,  urinals  and/or  toilets  (water 
closets)  which  automatically  discharge  deposited  matter  into  a  sanitary  sewer 
system. 

3.15  Urinal  ■  A  fixture  maintained  within  a  toilet  room  for  the  sole 
purpose  of  urination. 

3.16  Warehouse .  Any  food  storage  facility  that  stares  food  for 
distribution  in  commercial  and/or  military  food  channels. 

3.17  Wholesome .  Conducive  to  good  health  and  well-being. 

4.  GENERAL  REQUIREMENTS 

4.1  Sanitation  Compliance  Rating  (SCR).  Storage  facilities  that  attain  an 
SCR  of  90  or  more  shall  be  recommended  for  listing  in  the  Directory  provided 
no  critical  defects,  determined  in  accordance  with  4.2.1,  are  recorded.  Even 
when  a  critical  defect  is  recorded,  an  SCR  shall  be  computed;  however,  a 
facility  with  an  uncorrected  critical  defect  shall  not  be  recommended  for 
listing  or  retention  in  the  Directory.  Even  when  a  critical  defect  is 
recorded,  the  inspection  of  the  facility  will  be  completed,  with  all 
deficiencies  annotated. 

4.2  Food  Storage  facility  sanitation  compliance  checklist.  The  sanitary 
requirements  are  set  forth  in  this  military  standard  and  are  itemized  as 
sanitation  defects  in  column  1  of  the  checklist  (see  DD  Form  2531).  The 
individual  defects  are  given  assigned  points  in  column  2  of  the  checklist. 

Some  defects  are  designated  as  critical  (see  paragraph  3,5  for  definition). 

4.2.1  Recording  of  defects.  The  inspector  designates  as  critical  or 
numerically  rates  the  observed  sanitation  defects.  The  numerical  rating  shall 
be  within  the  range  of  the  assigned  defect  points  in  column  2,  and  be  necorded 
in  column  3.  Any  defect  entry  and  related  defect  points  that  are  not 
applicable  to  the  facility  shall  be  deleted  by  lining  out  the  nonapplicable 
defect  and  assigned  defect  points.  Nonapplicable  defect  points  shall  be 
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subtracted  from  the  total  number  of  assigned  defect  points  when  totaling 
column  2.  In  instances  where  the  inspector  considers  a  defect  to  be  of  such 
magnitude  as  to  constitute  a  serious  health  hazard,  the  numerical  rating  shall 
be  deleted  in  column  2  and  the  word  “critical”  shall  be  recorded  in  columns  2 
and  3,  Defects  designated  as  critical  in  the  checklist  may  not  be  downgraded 
or  assigned  defect  points.  Numerical  and  critical  defects  shall  be  explained 
in  the  remarks  section  in  sufficient  detail  to  clearly  describe  the  condition 
which  resulted  in  the  rating.  Deficiencies  not  listed  in  the  checklist  that 
are  observed  and  considered  by  the  inspector  to  be  of  sufficient  importance  to 
affect  the  SCR  will  likewise  be  explained  in  this  section. 

4.2.2  Computation  of  the  Sanitation  .Compliance  Rating.  If  a  critical 
defect  is  recorded,  an  SCR  shall  still  be  computed.  To  compute  the  SCR, 
columns  2  and  3  are  totaled  and  used  as  shown  in  the  following  formula: 

Net  total  of  column  2  -  Net  total  of  column  3  x  100  =  SCR 
Net  total  of  column  2 

The  SCR  assigned  will  be  rounded  to  the  nearest  whole  percent. 

4.2.3  DP  form  2531  (Food  Storage  Facility  Sanitation  Compliance 
Checklist) .  A  copy  of  this  form  is  located  at  the  back  of  this  publication 
for  local  reproduction.  The  form  will  be  locally  reproduced  on  8  1/2  x 

1 1 -inch  paper. 


5.  DETAILED  REQUIREMENTS 

5.1  Premi ses .  The  premises  shall  present  a  clean  and  orderly  appearance. 

They  shall  be  well  drained  and  free  of  environmental  conditions  and/or 
materials  that  are  a  nuisance  or  a  hazard  to  sanitation.  The  area  shall  be 
free  of  weeds,  debris,  and  unused  equipment  and  materials.  The  area  shall  be 
free  of  waste  materials  that  are  stored  or  handled  in  such  a  manner  as  to  be  a 
potential  health  hazard.  The  presence  of  any  harborage,  attractant,  and/or 
breeding  area  for  insects,  rodents,  or  birds  shall  not  be  permitted.  If  the 
facility  grounds  are  bordered  by  grounds  not  under  the  warehouse  operator's 
control,  care  must  be  exercised  in  the  plant  by  inspection,  extermination,  or 
other  means  to  effect  exclusion  of  pests,  dirt,  and  other  filth  that  may  be  a 
source  of  food  contamination. 

5.1.1  Recei ving/shippinq  docks.  The  approaches  to  receiving  and  shipping 
docks  shall  be  kept  clean  and  maintained  to  minimize  dust.  The  docks  shall  be 
free  of  spilled  food,  broken  boxes  and  pallets  that  are  not  being  used.  Areas 
under  the  docks  shall  be  free  of  debris,  open,  and  easily  accessible  for 
inspection.  Overhead  pipes  and  the  pavement  below  pipes  shall  be  free  of  bird 
droppings . 
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x  1  ?  rmraae.  truck  maintenance,  and  truck  washing  areas.  Adjacent  9arage, 
truck  maintenance,  and  truck  washing  areas  shall  be  free  of  debris  and  spilled 
food.  Storage  areas  shall  be  free  of  harborage  for  insects,  rodents,  birds, 
and  other  animals. 

513  Trash  dumpsters/compactors .  The  areas  around  trash  dumpsters/ 
compactors  and/or  other  trash  receptacles  used  to  contain  trash  shall  be  free 
of  spilled  food  and  rodent  activity.  Trash  receptacles  shall  be  emptied, 
replaced,  and  cleaned  as  needed  to  maintain  them  and  adjacent  areas  in  a 
sanitarily  acceptable  manner.  To  prevent  attracting  Insects,  birds,  rodents, 
and  other  animals,  trash  receptacles  shall  be  closed  when  not  in  use. 

5  2  food.  All  food  destined  for  Department  of  Defense  (DOD)  must  be 
obtained  from  approved  sources  as  required  by  AR  40-657/NAVSUPINST  4355.4/AFR 
] 61 -32/MC0  P10110.3K  At  those  food  warehouses  where  U.S*  military  or  other 
recognized  federal  inspection  personnel  are  not  assigned,  designated  facility 
personnel  shall  inspect  all  food  shipments  for  possible  contaminants  A 
definite  inspection  procedure  shall  be  established  by  the  storage  facility  and 
a  sufficient  number  of  cases,  bags,  bales,  boxes,  and  other  containers  shall 
be  examined  from  each  shipment  to  satisfy  the  facilities  management  that 
incoming  items  are  acceptable.  Privately  owned  food  that  shows  evidence  of 
adulteration,  contamination,  active  insect  infestation,  or  any  condit  on  that 
from  a  public  health  or  aesthetic  standpoint  renders  the  product  unfit  for 
human  consumption,  shall  not  be  stored  in  a  contigenous  area  with  food 
destined  for  or  owned  by  DOD* 

5,3  Construction  of  building.  The  building  shall  be  large  enough  to 
accommodate  the  operation  without  hampering  sanitary  practices.  Floors, 
walls,  and  ceilings  shall  be  constructed  of  materials  that  can  readily  j>e  kept 
clean  and  in  good  repair.  All  expansion  joints,  especially  along  the 
floor-wall  juncture,  shall  contain  filler  material  that  remains  pliable  enough 
to  effect  a  good  seal.  Ceilings  shall  be  free  of  peeling  paint  and 
condensates.  The  exterior  openings,  including  doors,  windows,  conveyor 
openings,  pipe  openings,  and  vents,  shall  be  clean  and  in  good  repair.  Wa  s 
up  to  two  feet  from  ground  level  shall  be  free  of  holes  or  other  potential 
entry  sites  for  rodents.  Upper  areas  of  walls  and  doorways  shal  be  free  of 
bird  droppings  or  nests.  Window  ledges  (both  inside  and  outside)  shall  be 
free  of  evidence  of  storage  pests  and  bird  droppings.  All  overhead  and  wall 
doors  shall  have  appropriate  tightness  when  closed.  Spaces  of  1/4  or  larger 
shall  be  repaired  to  prevent  the  entrance  of  rodents.  When  doors  are  not  in 
use  at  the  present  time,  they  shall  be  closed  or  an  effective  rodent  barrier 
will  be  employed.  When  practicable,  exterior  openings  shall  be  equippe  wi 
screens  or  other  effective  means  to  prevent  the  entrance  of  insects,  birds, 
rodents  and/or  other  animals.  Where  the  screening  of  openings  is 
impracticable,  flying  insect  entry  may  be  controlled  by  air  curtains  or 
overlapping  plastic  strips 
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large  enough  to  cover  the  total  door  opening.  Air  curtains  shall  comply  with 
the  NSF  Standard  No.  37  for  Air  Curtains  for  Entranceways  In  Food 
Establishments.  Screen  doors  shall  open  outward  and  be  self-closing.  Food 
storage  rooms  shall  not  open  directly  into  barns,  stables,  living  quarters, 
toilets,  garages,  or  maintenance  shops. 

5.3.1  Railroad  siding.  When  railroad  sidings  run  inside  the  food 
warehouse,  the  closing  doors  through  which  the  tracks  run  shall  be  tightly 
sealed  when  not  in  use.  A  block  or  plate  attached  to  the  door  to  fill  the  gap 
between  the  door  and  rail  tracks,  subterranean  seal,  or  other  effective  means 
to  prevent  insect  and  rodent  entry  when  the  doors  are  not  in  use,  shall  be 
used. 


5.4  Lighting.  Each  room  shall  have  sufficient  natural  or  artificial 
lighting  to  permit  necessary  functions  such  as  order  picking,  clean-up,  and 
inspection.  Burned  out  lights  shall  be  replaced  and  non-functional  lights 
repaired.  Lighting  intensities  shall  conform  to  the  intensities  established 
in  the  latest  edition  of  the  IES  Lighting  Handbook.  Where  necessary  to  protect 
food,  lights  shall  be  shatter  proof  or  equipped  with  protective  shields. 
Outside  lighting  shall  be  yellow  in  color  to  prevent  attraction  of  insects. 

5.5  Ventilation  and  humidity.  Humidity  shall  be  regulated  in  conjunction 
with  ventilation  or  air  movement  to  -control  condensation,  objectionable  odors, 
and  mold  growth  on  ceilings  and  walls  in  all  areas.  Air  for  ventilation  shall 
be  adequately  filtered  and  directed  outward  when  appropriate  to  prevent 
contamination.  Ventilation  systems  shall  be  kept  clean  and  maintained  in  good 
repa 1 r . 

5.6  Water  supply.  The  water  supply  shall  be  readily  accessible,  of  a^ 
sufficient  quantity,  and  have  an  acceptable  sanitary  quality  as  established  in 
40  CFR;  or  military  service  regulations;  or  acceptable  host  country  drinking 
water  standards.  The  water  heater  shall  be  of  such  capacity  so  as  to  be  able 
to  furnish  a  sufficient  supply  of  hot  water  to  meet  the  storage  facility’s 
cleaning  and  sanitizing  requirements  at  all  times  throughout  a  working  day. 
There  shall  be  no  cross-connection  between  potable  and  nonpotable  lines. 

There  shall  be  protection  against  back-siphonage .  There  shall  be  effective 
protection  of  wells  from  contamination  by  surface  drainage  or  floods. 
Bacteriological  examination  and  water  test  results  shall  be  maintained  at  the 
plant  to  show  the  water  supply  has  been  approved  by  Federal,  State,  or  local 
health  authorities  within  the  past  six  months.  If  Federal,  State,  or  local 
health  authorities  do  not  have  such  evidence  of  water  potability,  applicable 
military  service  regulations  governing  potable  water  supplies  will  be  followed 
to  approve  the  water  supply(ies).  Within  the  Continental  United  States 
(CONUS),  Hawaii,  or  Alaska  a  water  supply  approved  by  a  Federal,  State,  or 
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local  health  authority  will  be  considered  potable,  if  the  samples  drawn  for 
testing  were  taken  fn>m  the  faucets  located  in  the  establishment  Nonpotable 
water  outlets,  if  present,  shall  be  located  and  identified  by  color  codes  and 
labeled  nonpotable  to  preclude  the  use  of  nonpotable  water  for  other  than  the 
purposes  designated.  The  color  code  used  shall  be  readily  identifiable, 
prominently  displayed,  and  clearly  understood  by  plant  personnel.  The  use  of 
nonpotable  water  Is  permitted  for  the  flushing  of  unnals  and  commons.  for 
boilers,  and  for  such  other  similar  uses  provided  it  does  not  directly,  nor 
indirectly,  contact  food,  packaging  materials,  product  area,  or  personnel 
handling  food. 


5  1  Ice  Ice  shall  be  made  from  a  supply  of  potable  water  which  meets  the 
requiT^ents  of  paragraph  5.?  and  5.6.  It  shall  be  manufactured,  handled, 
stored,  and  used  in  a  sanitary  manner. 


5.8  nisDosal  of  wastes.  Liquid  wastes  shall  be  conveyed  to  a  public  sewer 
system  through  inclosed  piping  or  shall  be  disposed  of  by  a!J°Jher, |*an]Mry 
sewage  system  approved  by  State,  local,  or  host  country  health  authorities. 
Floor  drains  shall  be  functional  and  properly  trapped.  Dry  and  wet  product 
waste  shall  be  placed  in  suitable  covered  receptacles  conveniently  located 
throughout  the  storage  facility.  These  containers  shall  be  clean  and 
odor-free  to  prevent  attraction  of  insects  or  rodents. 


5.9  Toi let/dressino  room  and  handwashing  facilities.  A  sufficient  number 
of  sanitary  toilets  shall  be  provided  as  follows: 

Number  of  employees  Minimum  number  of  toilets 

of  same  sex _  required* - — 


1-15 
16-35 
36-55 
56-80 
Bl-1 10 
111-150 
Over  150 


1 

2 

3 

4 

5 

6 

1  additional  fixture 
for  each  additional 
40  employees 


* Where  toilets  will  not  be  used  by  women,  urinals  may  be  provided  instead  of 
toilets,  except  that  the  number  of  toilets  in  such  cases  shall  not  be  reduced 
to  less  than  two-thirds  of  the  minimum  specified. 


Toilet  rooms  shall  be  conveniently  located,  constructed  of  materials  that 
be  easily  and  satisfactorily  cleaned  and  sanitized,  adequately  lighted,  and 
separately  vented  to  the  outside.  Where  used,  odor  masking  devices  shall  not 
be  used  as  an  attempt  to  conceal  the  effects  of  poor  sanitation  and/or 


ventilation. 
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Toilet  rooms  shall  be  constructed  so  that  they  do  not  open  directly  into 
rooms  or  areas  where  components  or  products  are  Inspected  or  stored.  The 
doors  shall  be  tight-fitting  and  self-closing.  A  sign  directing  employees  to 
wash  their  hands  before  returning  to  work  shall  be  conspicuously  posted  in 
all  toilet  rooms,  privies,  break,  and  product  handling  areas.  Handwashing 
signs  shall  be  multilingual  as  appropriate.  Handwashing  facilities,  must 
include:  running  potable  water  through  a  mixing  valve  at  a  suitable 
temperature  for  handwashing,  soap  (liquid  or  powder),  soap  dispenser, 
sanitary  single-service  towels  or  clean  individual  sections  of  continuous 
cloth  toweling,  or  hot  air  blower-type  hand  dryers.  Handwashing  facilities 
will  be  conveniently  located  in  the  toilet  rooms,  food  handling,  and 
inspection  areas.  Continuous  cloth  towel  dispensers  shall  comply  with  the 
NSF  Standard  No.  C-6  for  Continuous  Cloth  Towel  Dispensers.  Toilet  rooms  and 
fixtures,  privies,  dressing  rooms,  and  handwashing  facilities  will  be 
maintained  in  a  clean,  orderly  manner.  There  shall  be  a  sanitary  waste 
receptacle  in  each  toilet  room.  Toilet/dressing  rooms  shall  not  be  used  for 
storage  of  cleaning  supplies  and  equipment.  Privies  shall  be  convenient  but 
separate  from  food  handling  or  storage  buildings,  of  a  sanitary  type, 
location,  construction,  and  adequately  lighted.  Handwashing  facilities  will 
be  provided.  Each  employee  shall  be  furnished  a  locker  or  other  suitable 
facility,  and  lockers  and  dressing  rooms  shall  be  kept  clean  and  orderly. 

5.10  Construction,  repair,  and  maintenance  of  equipment  and  utensils. 
Equipment  and  utensils  shall  be  designed,  constructed,  and  used  to  preclude 
the  adulteration  of  food  with  toxic  lubricants,  fuel,  metal  fragments, 
contaminated  water,  or  any  other  contaminants.  Lubricants  used  on  contact 
surfaces  of  product-handling  equipment  shall  be  edible  and  nontoxic  and  shall 
bo  used  sparingly  in  a  manner  that  prevents  contamination  of  food  or  food 
contact  surfaces.  The  only  lubricants  authorized  for  use  are  those  listed  in 
the  USDA  publication,  “List  of  Proprietary  Substances  and  Nonfood  Compounds 
Authorized  for  Use  Under  USDA  Inspection  and  Grading  Programs*  or  approved  by 
the  Major  Army  Command  (WACOM)  Surgeon. 

5.11  Cleaning  and  sanitizing  treatment.  The  methods  used  for  cleaning 
shall  not  contaminate  nor  adulterate  the  product.  All  products  shall  be 
moved  sufficiently  away  or  otherwise  protected  prior  to  the  start  of  cleaning 
to  avoid  contamination  or  adulteration  by  splashing.  Where  applicable,  all 
multiple-service  containers,  equipment,  and  utensils  used  in  handling, 
storing,  or  transporting  of  exposed  product  shall  be  disassembled,  cleaned 
thoroughly,  and  sanitized  after  use.  Chemicals  used  in  cleaning  and 
sanitizing  treatments  shall  be  properly  labeled  and  stored.  Cleaning  and 
sanitizing  chemicals  shall  be  used  as  prescribed  by  the  manufacturer's 
recommendation.  The  only  chemical  compounds  authorized  for  use  are  those 
listed  in  the  USDA  publication,  "List  of  Proprietary  Substances  and  Nonfood 
Compounds  Authorized  for  Use  Under  USDA  Inspection  and  Grading  Programs." 
Similar  products  that  are  approved  by  other  Federal  agencies  such  as  the  FDA 
and  EPA  can  be  used  provided  it  can  be  determined  (whether  by  approved  labels 
on  the  product  or  other  means)  that  the  products  are  in  fact  approved  by  a 
recognized  Federal  Health  Agency  or  in  oversea  areas  by  the  MACOM  Surgeon. 
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When  chemical  sanitizers  are  used,  a  test  kit,  other  devices,  or  approved 
method  that  accurately  measures  the  correct  concentration  of  the  solution 
shall  be  available  and  used.  If  water  is  used  as  the  sanitizer,  it  must  be 
not  less  than  170*F  (77*C)  with  at  least  30  seconds  contact  time.  All  rooms 
and  areas  used  to  receive.  Inspect,  store,  or  for  other  activities  that 
involve  food  handling,  shall  be  maintained  in  a  clean,  acceptable  manner  to 
preclude  the  possibility  of  microbiological,  chemical,  or  physical 
contamination . 

5.12  Methods.  Methods  used  in  receiving,  handling,  storage,  and  shipping 
shall  be  conducted  in  a  manner  so  as  to  prevent  contamination  or  adulteration 
and  shall  not  contribute  to  deterioration  of  the  product. 

5.13  Refrigeration  and  freezing.  Refrigerated  and  freezer  rooms  shall  be 
free  from  objectionable  odors  and  from  mold.  They  shall  be  maintained  in 
good  repair  and  in  a  clean  condition.  Refrigeration  and  freezer  units  shall 
be  capable  of  maintaining  temperatures  and  humidities  necessary  for  the 
preservation  of  the  foods  being  stored.  Refrigerated  storage  shall  be 
maintained  at  or  below  40°F  {4°C)  ambient  air  temperature,  and 

freezer  storage  at  or  below  0°F  unless  higher  temperature  can  be 

documented  as  acceptable.  Items  requiring  refrigerated  or  frozen  storage 
shall  not  be  allowed  to  remain  on  the  receiving  or  shipping 
docks  any  longer  than  necessary.  Refrigerated  and  frozen  storage  rooms  or 
units  shall  be  equipped  with  a  thermometer,  graduated  in  not  more  than  2*F 
(1°C)  divisions  accurate  to  +2°F  (£l“C)  throughout  the  specified  scale  range, 
and  placed  so  as  to  indicate  a  representative  air  temperature.  The  walls  and 
ceilings  of  refrigerated  and  freezer  rooms  shall  be  free  of  mold  growth. 

Fans  and  coils  of  refrigeration/freeze  units  shall  be  free  of  excessive  dust, 
dirt,  and  ice  buildup.  Drip  pans  under  the  units  or  coils  shall  be  properly 
drained  and  not  plugged  with  debris  or  slime. 

5.14  Storage  facilities.  Storage  facilities  shall  be  clean  and  in  good 
repair.  Semi -perishable  storage  areas  shall  have  a  thermometer  with  log 
noting  daily  temperatures.  Shelves,  cabinets,  and  dunnage  or  pallets  shall 
be  used  where  necessary  to  protect  materials  from  contamination.  They  shall 
be  Free  of  any  evidence  of  insect  or  rodent  infestation.  Pallets  located 
away  from  the  warehouse  center  aisle  shall  be  free  of  rodent  droppings  and 
areas  around  cases  with  forklift  damage  shall  be  free  of  evidence  of  rodent 
or  other  pest  infestation.  There  shall  be  evidence  that  products  damaged  in 
the  warehouse,  due  to  forklift  or  other  handling  processes,  are  reported 
ifimediately  to  the  warehouse  manager  noting  the  exact  location  of  the 
products.  Appropriate  placards  shall  be  displayed  for  each  storage  location 
where  there  is  a  change  in  product  condition  or  inspection  test  date.  Toxic 
chemicals  shall  be  stored  away  from  food  and  food  packaging  and  packing 
materials . 
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5.14.1  Mall  clearance .  Stored  products  shall  be  at  least  18  inches  away 
from  the  wall  and  a  minimum  of  4  inches  up  off  the  floor.  A  minimum  2-foot 
clearance  will  be  maintained  between  the  top  of  the  stack  and  the  ceiling. 
Aisles  will  be  maintained  between  every  second  line  of  palletized, 
non-infestable  product.  Adequate  inspection  aisles  shall  be  present  between 
every  there  rows  of  infestable  materials.  In  those  facilities  with  pallet 
racking  shelving  running  parallel  to  walls,  there  must  be  at  least  6  inches 
wall  clearance  and  12  inches  floor  clearance  to  the  bottom  of  the  bottom 
support  bar, 

5.14.2  Recoup  area.  The  recoup  area  shall  be  physically  separated  from  all 
other  product  storage  areas.  The  area  shall  be  cleaned  daily  to  maintain  it 
iri  a  clean  and  sanitarily  acceptable  manner.  Salvageable  products  will  be 
physically  isolated  from  unsal vageable  products  to  prevent  cross-contamination. 


5.15  Control  of  insects,  birds,  rodents,  and/or  other  animals.  Insects, 
birds,  rodents,  and  other  animals  shall  be  excluded  from  the  storage  facility 
by  effective  control  measures.  Operations  or  procedures  which  produce . rodent 
harborages  or  insect  breeding  areas  are  prohibited.  The  only  insecticides  and 
rodenticides  used  for  control  shall  be  those  which  appear  in  the  U5DA 
publication,  "List  of  Proprietary  Substances  and  Nonfood  Compounds  Authorized 
for  Use  Under  USDA  Inspection  and  trading  Programs, "  or  compounds  that  have 
EPA  registered  labels  approving  applications  within  food  establishments.  In 
oversea  areas,  compounds  will  be  approved  by  the  MACQH  Surgeon.  These 
products  shall  be  controlled  and  applied  only  by  professional  and/or 
appropriately  trained  pesticide  applicator  personnel,  and  used  as  prescribed 
by  label. 


5.15,1  Pest  Control  Log.  A  pest  control  log  shall  be  maintained  in  the 
warehouse  and  used  by  food  inspectors  (record  date,  location,  and  description 
of  conditions  which  indicates  the  presence  of  pests  or  conditions  that  can 
attract  them)  and  pest  control  personnel  (record  date,  description  of  service 
and  exact  location  where  pest  control  service  was  performed). 


5.15.2  Rodent  bait  stations.  Rodent  bait  stations  shall  be  of  metal, 
plastic,  or  other  durable  material.  The  station  shall  be  identified  with  a 
warning  such  as  "Danger-Rodent  Poison. 11  Rodent  bait  stations  shall  be  sealed 
to  prevent  tampering,  and  be  checked  to  ensure  they  contain  fresh  appearing 
bait  that  is  free  of  insect  contamination.  Rodent  bait  stations  or  glue 
boards  shall  be  located  close  to  doorways  or  wall  openings.  One  side  of  the 
station  or  board  shall  be  in  complete  contact  with  the  wall.  A  service  log 


for  the  bait  stations  shall  be  attached 
elsewhere  in  the  storage  facility  where 
stations,  traps,  and  glueboards  will  be 
a  diagram  of  each  rodent  control  device 
be  changed  frequently  enough  to  prevent 
insects,  dirt,  and  debris. 


on  the  inside  of  the  lid  or  maintained 
it  can  be  readily  reviewed.  All  bait 
numbered.  The  facility  will  maintain 
by  number.  Glueboards,  if  used,  shall 
large  accumulations  of  rodents. 
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5  16  w.Md»  and  Tr^n»rtat1on  facilities  Vehicle  and  transportation 

facilities  shall  be  constructed  and  operated  to  protect  contents  from 
facilities  sna  Hdtprinration  They  shall  be  kept  clean  and  in  good 

"m“!  Th!  srea  of  an  vehicl.s  used  for  transporting  food 

shall  be  covered.  When  canvas-covered  vehicles  are  used,  the  rear  flap  sha 
be  lowered  and  secured.  Completely  inclosed  or  refrigerated  vehicles  are 
required  for  transporting  perishable  foods  where  dust  or  a  temperature  rise 
above  recommended  levels,  or  other  detrimental  effects  are 
vehicles  used  to  move  subsistence  items  must  be  provided  with  pallets  or 
duckboards  that  will  elevate  the  supplies  three  or  four  inches  above  the  bed 
of  the  truck.  Vehicles  used  to  transport  food  must  not  be  used  concurrently 
to  carry  trash,  garbage,  petroleum  products,  or  other  materials  that  might 
contaminate  subsistence  supplies, 

n  if  l  ShlDDlna  Vans.  Before  on-loading  and  during  off-loading,  sh’Pb’[)3 
Vans  shall  be  chec'kld  for  insects,  using  a  flashlight  in  corners  and  along 

walls. 

5.17  Cleanliness  and  health  of  personnel. 

*  n  i  cleanliness.  All  employees  shall  wash  their  hands  thoroughly  with 
!«J-Ind£2Sr??in  adequate  hand-washing  facility  starting  -or J  , .pon 

returning  to  work  from  breaks,  after  using  toilet  facilities,  after  eating, 
smoking  and  all  other  times  when  the  hands  may  have  become  soiled 
ruminated  Where  unpackaged  food  is  manipulated  by  hand,  personnel  shall 
n«?  anJ'ieSelry  or  fingernail  polish  with  the  exception  of  plain  wedding 

XLflSd mSdiei?  Jr.cl.is,  Gloves,  when  epprooriate  for  use 
shall  be  intact,  sanitary,  and  impermeable.  Eating, 

gum,  drinking  beverages,  or  using  tobacco  In  «ny  fora  sbal  1  £•, J" 
areas  where  food  products  or  supplies  are  handled,  stored,  or  in  areas  use 
for  washing  equipment  or  utensils.  All  persons  engaged  in  food  Hand  ing  shal1 
wear  clean  outer  garments  suitable  for  the  work  being  per  ormed.  Hair  nets. 
Tall  be^rd  nets,  or  other  effective  hair  restraints  shall  be  worn  when 
workingwitf^unpackaged  food  and  food  contact  surfaces.  Employees  personal 
Tffectl  shall  be  stored  in  designated  areas,  away  from  food  products  being 
handled  or  stored. 

5172  Health.  No  person  known  to  be  infected  with,  or  a  carrier  of,  a 
con«nunicabTe“?isease  shall  be  permitted  in  any  room  or  compartment  where  food 
products  are  handled.  No  person  who  has  a  discharging  or  Jnje'ted  \} 

sore  or  lesion  on  hands,  arms,  or  other  exposed  portion  of  the  body  shall 
work’ in  any  area  or  in  any  capacity  resulting  in  contact  ve"* 

products,  containers,  or  equipment.  Where  required,  employees  «  j"  *■« 
currently  valid  health  certificates  kept  on  file  at  the  plant  office.  Storag 
facility  personnel  shall  receive  appropriate  training  in  proper  f°od  9 

techniques,  disease  prevention,  and  food  protection  principles  and  will  be 
aware  of  the  danger  of  poor  personal  hygiene  and  insanitary  practice*. 
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